a bypass road, 5 or any other space or structure that the army or the settlers deem to require a "security zone" will only be allowed partial and unpredictable access to their own olive groves. Often permission to access the land is only granted to the immediate family, who cannot provide enough labour to pick the olives in a timely fashion. Of late, groups of international volunteers have come to Palestine to help pick the olives of those farmers so endangered, and convey the conditions of the Palestinian olive farmer to those at home. Several of these volunteers, myself included, have become involved in some way in promoting or circulating Palestinian olive oil. 6 "Blood, sweat and tears" are concretized metonyms of these harsh conditions of production. The particular circumstances of the production of Palestinian olive oil are first conveyed to the consumer by the text on the label, for they cannot be tasted in the oil itself. 7 The packaging on Holy Land Olive Oil 8 features a quote from the famous and recently deceased and much lamented Palestinian poet, Mahmoud Darwish, saying "If the Olive trees knew the hands that had planted them, their oil would have become tears". The label tells us that this oil "highlights the Palestinian deeply held emotional connection to olive trees and the land." This statement indexes the fact that while the olive tree itself has been widely touted as a symbol of peace, as Rosenblum (1997) notes, in the context of Palestine-Israel, it could be said to be as much a symbol of enduring conflict, as the Israeli uprooting of Palestinian olive trees and Palestinian campaigns to replant olive trees are highly visible and evocative symbols of attempts to insure dispossession or to assert possession. On Holy Land Olive Oil's label, the trees from which the oil is produced are said to give "this oil a unique link to the ancient Mediterranean and its history." The label notes that the oil is extra-virgin, cold pressed, that the olives are not treated with chemicals or pesticides, and that they were hand picked by
Palestinians. The label notes that the Palestinian Agricultural Relief Committee, a long standing NGO which also markets the oil on behalf of the Palestinian farmer, is working toward achieving organic certification.
After noting that the product is fair trade, the label ends by asserting that the oil contains "no genetically modified products." The particular suffering of Palestinian labourers which is congealed in the oil is highlighted on the label along with other, international qualisigns of distinction like "extra-virgin," "organic"
and not "genetically modified." The bottle and the label are not merely functional, but deliberately styled to be both elegant and educational, for the connoisseur who is both health conscious and endowed with a social conscience. It displays an attempt to link an "affect of solidarity" with aesthetic "discourses of distinction." Palestinian blood, sweat and tears are welded to more typical qualisigns of historical and regional distinction like "Mediterranean" and to fashionable "artisanal" modes of harvesting, like handpicking organically grown olives.
So much the consumer can glean from reading labels and promotional material, but the journey of the olive backwards from the consumer toward the producer is a long and convoluted one. Contemporary olive oil circulation is crucially linked to highlighting place of production (think Tuscany or Greece, for examples of famous olive producing places). However, Israeli attempts to keep Palestine as a kind of nonplace, legally, poses particular problems for circulation of its food commodities. 9 One can argue that the context of the production of Palestinian olive oil, specifically the properties, both material and symbolic, of the place deeply affects the possibilities of its circulation. All olive oil producers need to find markets for their oil in a timely fashion; although olive oil is more durable that fruits or vegetables, it should be consumed within a year or two of its production. It is also very sensitive to heat, light, and air; if exposed to these elements, its quality decreases rapidly.
The Israeli occupation makes for considerable difficulties of circulation: Palestinians in the West
Bank are subject to a complicated system of permits and checkpoints that restrict the movement olive oil as well as Palestinian bodies. Therefore, exporting olive oil out of the West Bank requires a complex mobilization of networks of people, both costly and time consuming. Circulation is therefore unpredictable, especially because the Palestinians control neither airport nor seaport, nor in any meaningful sense, their own highways which aside from the huge and unsightly permanent checkpoints (called "terminals") are also punctuated by the oxymoronic "flying checkpoints" which can appear anywhere on Palestinian highways, causing unforeseen delays. The oil must go through an Israeli port (usually Haifa or Ashdod) to reach North American and European consumers and it is therefore subject to the vagaries of Israeli permission to export.
All of this infrastructure of control produces what Raymond Williams (1977) has called a "structure of feeling" that permeates life in contemporary Palestine: one of uncertainty and unpredictability. One is never certain that one will be able to get to work, to school, or to the hospital, never mind get one's olive oil to an Israeli port, and onto consumers abroad. One Palestinian olive oil marketer told me that since the Israelis increased their stranglehold on the West Bank, he never makes business appointments since he is never certain he will be able to keep them. As Amahl Bishara (2008: 522-523 This attempt to relink the commodity to the moral (or immoral) conditions of production, characterized by pain and suffering, is piggybacked on the crucial dimension of consumer aesthetic appreciation of the oil and the derivation of pleasure from it. In this sense, olive oil becomes a kind of "aesthetic bridge" for a quotidian (and nonthreatening) political engagement, as Jessica Winegar (2007) notes for the consumption of certain forms of non-political Arab art post September 11 th . This kind of "branding" of Palestinian olive oil imaginatively links production to discourses of distinction: even for the sake of solidarity, consumers abroad (Japan, UK, US, Canada) will not buy oil that cannot be classified as extra-virgin. Whenever I give papers about this, I'm always asked "what's with that extravirgin thing?"
"Extra-virgin" may evoke an ultra pure super-virgin in the imaginaries of many, but it is also a legal and bureaucratic term now. The determination of a single qualisign, "extra virgin," has technical, scientific, and aesthetic aspects. Extra-virginity is now primarily determined by a chemical test for acidity level: legally, the term extra virgin can only be used to denote an olive oil that has less than .8% acidity. A grade of extravirgin also ensures that an oil can be sold at a higher price, which has an important pragmatic effect for
Palestinian farmers with few wage labour opportunities after the Separation Wall.
The need to export olive oil to North Atlantic and Japanese external markets where consumers' tastes are educated to appreciate this kind of extra-virgin olive oil has dramatically changed production practices in Palestine, often with the intervention of foreign experts, primarily Italian and French.
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As Palestinian blood, sweat and tears are conveyed to the consumer, the discourse of distinction which defines a taste for extra-virgin oil flows from the consumer to the producer. What I will note here is only the most obvious and immediate consequences of the transformation of the Palestinian olive oil industry, a flattening out of regional distinctions (Bayt Jala versus Nablusi olive oil, for instance) in favour of "Palestinian" olive oil and a concomitant genericizing of the "Palestinian farmer" 12 . But the production of the extra-virgin olive oil that consumers abroad demand is very sensitive to time, 13 and time is seemingly one of the elements of existence that the Israelis want to "steal" as Julie Peteet (2008) has recently noted. Ironically, the consumer's desire to consume high quality extra-virgin olive oil while expressing solidarity for the oppressed farmer makes it easier for Israel to exert the "spoiler" role -taking value from the commodity -by delaying its circulation. (Olive oil left in the port in the sun will rapidly deteriorate to the point where it cannot be graded as extra-virgin anymore.)
Olive oil's long association with peace make it an apposite symbol for those who oppose the conflict which makes the production and circulation of Palestinian olive oil so difficult. Discourses of "love and peace" often appear in the promotional material of international peace/solidarity associations which market Palestinian olive oil. Another aspect of circulation of Palestinian olive oil is that its commodity status is underplayed while the discourse of the gift is foregrounded. As a Canadian olive oil dealer notes:
There's an enormous amount of gift giving so people will buy a case of twelve [bottles of olive oil], they'll keep two and they'll give ten away. So it's just this kind of giving away, it's this gifting going on … it just keeps coming back. So olive oil, there's also a spiritual quality about it…The olive oil's role is to open our hearts to the possibility of love. So it doesn't guarantee love, it just opens the heart to the possibility. And what I've noticed in the two years that I've been working with it and promoting it and as someone who can keep on talking about it, it's just the openness, it's just ... I don't have to try to sell it.
The promotion of "peace" and even a nonspecific kind of "love" plays a prominent role in the North "naturally" or inherently inclined to violence. She was suggesting that politically motivated emotions of sympathy and solidarity might well disrupt occupation logics, or at least lead to an "opening of the heart" to the quotidian stories of ordinary Palestinians under a brutal and demeaning occupation, which so often seem to fall on deaf ears.
The commodity-like attributes of the oil like "extra-virgin" and "organic" place it in a discourse of distinction along with other high quality olive oils from all over the Mediterranean. The gift-like qualities of Palestinian olive oil, the way in which it embodies the suffering of the Palestinian people, separate it from the commodity sphere, setting up a different sphere of exchange which is palpably more "gift-like" it its attempt to overcome the anonymity and amoral aspects of contemporary commodity exchange. What it means to consume the pain and suffering of others in a delicious bottle of olive oil deserves a paper in itself, but that is for another time.
Postscript
All eyes are now on Gaza, although Gazans are recipients of olive oil, in the form of food aid, rather than producers of it. 14 The recent "event" --if one can call the bombardment of some of the poorest and most dispossessed people on the planet by the world's 4 th largest army an "event" -has overshadowed everything, even the considerable efforts of the incredibly hard working Palestinian olive oil producers and the tireless olive oil "dealers" in North America, often associated with Greek Orthodox, Presbyterian, Anglican, or Jewish faith based groups committed to nonviolent, but outspoken opposition to what historian Beshara Doumani (2004:10) 
